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1. Edible product, comprising a body consisting of an edible material, such as bread, 
rice and the like, said body having a crusty surface (1) that has been obtained by heating, 

5 said surface (1) comprising a top (22), bottom (23) and periphery (4), one of the sides 
(2 - 3) of the surface having an undulating shape (25, 26), characterised in that the body is 
provided with a central cavity (21) for introducing a filling (25) therein. 

2. Edible product according to Claim 1, with filling (25) introduced into the central 
10 cavity (21). 

3. Edible product according to one of the preceding claims, wherein the lateral 
boundary walls of said central cavity are essentially smooth. 

IS 4. Edible product according to one of the preceding claims, wherein the central cavity 

(21) tapers outwards towards the opening thereof 

5. Product according to one of the preceding claims, wherein the edible material is 
bread. 

20 

6. Baking tin (8) for a product according to one of the preceding claims, comprising 
at least one container (11) for a quantity of material to be heated, such as dough and the 
like, said contamer (11) having a peripheral wall as well as a base (12) provided with an 
undulating shape (13, 14), wherein said base (12) is provided with a projection (29). 

25 

7. Baking tin combination for a product according to one of Claims 1-5, comprising 
a container (11) for a material to be heated, such as dough, which container (11) has a 
peripheral wall as well as a base (12), a small tray (23) to be placed in said container and 
with a size smaller than said container in order to delimit a cavity in the product to be 

30 made, as well as a closure provided with an undulating shape for said container and said 
small tray. 
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8. Combination according to Claim 7, wherein said closure comprises a bar grating 

(9). 

9. Method for the production of an edible product, comprising the provision of a 
5 body of edible material with a central cavity and introducing an edible filling into said 

cavity, wherein the provision of said body comprises placing dough in a baking tin and 
making it rise, characterised in that an element forming said cavity is arranged centrally in 
said baking tin and in that such an amount of dough is used that on rising this dough moves 
between said element and the boundary of said cavity as far as a closure fitted on said 
10 cavity. 

10. Method according to Claim 9, wherein the element comprises a projection (29) 
and a strand of dough (30, 31) is placed on either side of said projection, 

15 11. Method according to Claim 9, wherein dough material is placed on the bottom of 

the baking tin, the element comprises a small tray that is placed on the dough material, 
followed by heating the combination thus obtained. 



